~ Chocolate ice cream 


1% cups light cream 
% Cup sugar 
Y% teaspoon salt 
4 egg yolks 
2  1-ounce squares unsweetened chocolate 
2 teaspoons vanilla 
2 cups two-day-old heavy cream 


In the mechanical freezer: Heat the light 
cream in top of double boiler until film forms 
on top. Stir in sugar and salt until dissolved, 
Remove from heat. 


Beat egg yolks slightly: add a little of the 
hot cream, stirring constantly. Pour egg mix- 
ture into the remaining hot cream slowly, stir- 
ring constantly. Add two l-ounce squares un- 


Sweetened chocolate. Place back over sim- 
mering water and cook, stirring all the time, 
until the custard coats a spoon. Take off the 
heat. Cool. When cold, stir in the vanilla and’ 
heavy cream. Freeze according to: directions 
above. Makes about 11% quarts and can be 
doubled. ; 


Refrigerator method: Follow same dire¢- 
tions until you come to the heavy cream, 
which should be whipped ‘before combining 


with the cold custard. Pour into ice cube 
trays and set temperature at. coldest Point. 
When the ice cream has a one-inch border of 
thick frozen mush around the edge, transfer 
to large, chilled bowl and beat until smooth 
and creamy. Return to trays and freeze until 
firm. 


